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INTRODUCTION
Listeria monocytogenes is widely distributed in nature and has been frequently isolated from a range of sources such as soil, decaying vegetables, vegetal matter, silage, sewage, animal feed, fresh and processed meats, dairy products, slaughter-house waste and food processing plants (3, 22) . Listeriosis is recognized as a potential threat for human health because of its high mortality rate, particularly in immune-suppressed patients, neonates, children, pregnant woman and elderly (16) .
Since the majority of human listeriosis is caused by the consumption of contaminated food, alternative anti-L. monocytogenes strategies to control this pathogen in foods are of particular interest. Particularly, the increased demand for safe and natural foods has provoked researchers to investigate the antimicrobial efficacy of many natural compounds against some food-related pathogen microorganisms (13) . Concern over the negative consumer perception to chemical preservatives prompts an increased interest in the antimicrobial properties of chitosan to be applied in food conservation (4, 8) .
Chitosan is a cationic amino polysaccharide, common constituent of fungal cell walls, particularly the class of Zygomycetes, essentially composed of β-1,4 Dglucosamine linked to N-acetyl-D-glucosamine residues.
This polymer is traditionally obtained by chemically deacetylation of crustacean chitin (5, 15) . Antimicrobial efficacy of chitosan depends on its molecular weight and methods used to convert chitin to chitosan because it could affect the characteristics of deacetylation and distribution of acetyl groups, chain length, and the structure conformation of chitosan molecule (4).
In order to obtain chitosan of greater quality, filamentous fungi have been known as attractive source for industrial applications (1, 2) since it can be carried out by a simple process of extraction resulting in the obtainment of chitosan with no amount of proteins involved in human allergic reactions to shellfish (24) . This study aimed to evaluate the chitosan production by Mucor rouxxi UCP 064 growing in the alternative yam bean (Pachyrhizus erosus L. Urban) media, and also to verify the efficacy of the obtained chitosan as anti-L. monocytogenes compound.
MATERIAL AND METHODS

Microorganism and culture conditions
Mucor rouxxi UCP 064 (Microorganism Culture
Collection, Catholic University of Pernambuco, Recife, Brazil) isolated from mangrove sediment (Rio Formoso, Pernambuco, Brazil) was assayed for chitosan production.
The strain was kept at Potato Dextrose Agar slants at 4 ºC. 
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Chitosan production
The production of chitosan was carried out by submerse cultivation in yam bean (Pachyrhizus erosus L.
Urban) medium (protein 8.72; starch 40.9; glucose 11.4
g.L -1 ; pH 7.0) prepared according to Stamford et al. (24) . Chitosan was assessed in a range of 160-0.06 mg.mL -1 for anti-L. monocytogenes effect. Chitosan solutions were prepared in acetic acid (1 %) and adjusted to pH 5.8 using NaOH or HCl (21) .
Determination of deacetylation degree (DD) and molecular weight (MW v ) of chitosan
DD of chitosan was determined using infrared spectroscopy, and an absorbance ratio (A %) was calculated as follow: (9A1655/A3450) x 100/1.3. For this, two milligrams of chitosan overnight dried at 60 ºC were mixed with 100 mg of KBr to provide 0.5 mm thick disks. The disks were dried for 24 h at 110 ºC under reduced pressure.
Infrared spectroscopy was recorded using a Bruker 66
Spectrometer and 100 mg KBr disks for reference. Intensity of maximum absorbance bands were found by the baseline method (19) . After 48 h of incubation at 37 ºC, colonies were counted and the results were expressed in log of count forming unit per mL (cfu.mL -1 ). Control flasks without chitosan were tested in the same way.
Statistical analysis
The data of kill-times were analyzed for significance food-related pathogens in synthetic media and food matrix. 
